Use of the Pn-En Iso 9004: 2010 standard for improvement of competitiveness of the food industry enterprises Abstract: Food industry companies, functioning in an ever-changing and uncertain environment, look for ways to increase their competitiveness, including the improvement of effectiveness and efficiency of the implemented food safety management systems. Directions that can be used for this purpose are provided by the PN-EN ISO 9004:2010 standard. In the first part of the elaboration presented the requirements for the food safety management system included in the PN-EN ISO 22000:2006, and then the guidance of the PN-EN ISO 9004:2010 standard for providing the enterprise management system in order to achieve a sustained success in the turbulent environment. Followed by compared the guidelines and requirements of these two standards in order to evaluate the possibility of their combined use in the food industry enterprises. Next presented this guidelines of the PN-EN ISO 9004:2010 standard, which have no references to the requirements of the PN-EN 22000:2006, and are discussed how they can be helpful for enterprises in the food chain in the process of improvement of effectiveness and efficiency of the implemented food safety management systems.
Introduction
The primary goal of any enterprise is to achieve sustained success. The matter of competition on the modern market can be represented by the offers of individual companies that compete for the opportunity to effectively provide the finished products to their prospective buyers [2] . The competition applies to the market acceptance of the offer by purchasers [15] . The products are even more competitive, the greater extent to which they meet the requirements of customers in terms of price, quality or other features affecting the selection decision.
Also in the case of food, nowadays consumers look for food products that meet their needs and expectations as much as possible.
The requirements of food may refer to its various features such as: the organoleptic, nutritional, stability and convenience in use. However, the most important requirement for goods, resulting in food law, is its safety, conditioning the health of consumers. The European Union prefers the free flow of goods and services, but in the case of food it must be unconditionally secure [3] . While the organoleptic and nutritional value can be evaluated by the consumers at the time of the selection and purchase of food products, so far the assumption that the products are safe for consumers must be accepted only on the basis of the manufacturer's declaration [5] . Meanwhile, the successive food safety crises published in media, including: dioxin contamination of animal feed, spread of serious animal diseases, such as bovine spongiform encephalopathy and avian flu, result in the decrease of consumer confidence in the quality and safety of traded food, and thus the loss of confidence to its manufacturers and distributors.
These food safety crises, as well as rapidly changing environment where the food industry enterprises function, along with the needs and expectations of consumers, forcing companies to change the current approach to the safety of produced and marketed food toward its assurance, within the enterprise management system. These changes are also the result and consequence of the reform of the EU food law, implemented in line with the 'White book of the food safety', published in 2000, that imposes on the enterprises from the food chain 1 the requirements to ensure food safety under the Hazard Analysis and Critical Control Point -HACCP [14] .
One of the sources of competitive advantage of the food industry companies is therefore the safety of marketed food. In order to prove consumers their ability to produce food that is safe and meets their requirements, companies implement and submit to certification of the food safety management systems, in accordance with the requirements of the PN-EN 22000:2006 standard. Performed tests show that the information on the implemented system, placed on the food product or its packaging, is essential for consumers and affect purchasing decisions. Also in the evaluation of enterprises, the implementation of the food safety management system affects the growth of their competitiveness [3] .
However, in the era of increasingly certified and implemented standardised management systems, in order to ensure the competitiveness of enterprises the implementation of the system is already inadequate -it is necessary to take measures in order to continuously enhance its effectiveness and efficiency. Therefore, the food industry enterprises seek for solutions that enable them to improve the effectiveness and efficiency of their food safety management systems, so that they can be the source of their competitive advantage. Guidelines that can be used for this purpose are provided by the PN-EN ISO 9004:2010 standard, designed for organisations of various types, which provides guidance helping to achieve sustained success through the use of the quality management system, functioning in the enterprise.
This article is a review. Its purpose is to determine, on the basis of the analysis of literature and standards for quality management and food safety, the extent to which the guidelines of the PN-EN ISO 9004:2010 standard can be used by the food industry enterprises in developing their competitive advantage. The main goal of this standard is that the most effective system in the area of food safety, bringing maximum advantages for both the company and all its interested parties is the system that is established, maintained and updated as a part of a comprehensive management system and is included in the total number of activities related to the management of the organisation [10] .
In the PN-EN ISO 22000:2006 standard, one specified requirement for the food safety management system that can be implemented in organisations carrying out activities at any stage of the food chain, wishing to demonstrate their ability to supervise food safety hazards and thus a consistent safety of food supplied to consumers [10] .
The PN-EN ISO 22000:2006 standard specifies the requirements for the food safety management system in the following areas [10] :
• food safety management system, which specifies the general system requirements and the requirement for the documentation,
• management responsibility, including the requirements for management commitment, food safety policy, food safety management system planning, responsibility and authority, communication and management reviews,
• resources management, including human resource requirements, infrastructure, work environment,
• planning and realisation of safe products, including the requirements for pre-requisite programs, risk analysis, the HACCP plan, planning the verification of system and control of non-conformities,
• validation, verification and improvement, including the requirements for the validation of control measure, control of monitoring and measuring, verification and improvement of food safety management system.
The PN-EN ISO 22000:2006 standard may be the basis for certification of food safety management system. System certificate confirms that all food safety hazards are identified and assessed by the company and are controlled in such a way that the marketed products do not negatively affect the health of consumers.
The guidelines of the PN-EN ISO 9004:2010 standard
One of the well-known and internationally recognised tools of a system approach to the enterprise management of the quality-oriented products and services provided to customers is the quality management system, built on the basis on the requirements and guidelines of the ISO 9000 standards. These standards are aimed at supporting the organisation, regardless of the size and nature of its activities, in the implementation, maintenance and continuous improvement of an effective management system that ensures compliance with customer needs and expectations, and as a result provides confidence to our products or services [11] .
One of the standards included in the ISO 9000 series is the PN-EN SO 9004:2010 standard, the so-called 'Managing for the sustained success of an organisation: A quality management approach'. It was developed in
Use of the PN-EN ISO 9004:2010 Standard for Improvement of Competitiveness of the Food Industry Enterprises 71 order to provide the guidance to help organisations to achieve a sustained success 2 in demanding and constantly changing environment, 3 through the use of the organisation's quality management system [12] . In contrast to the PN-EN ISO 9001:2009 standard, which sets out the requirements for the system and can be the basis for the certification, the PN-EN ISO 9004:2010 standard has the status of the guidelines, so it is not intended for certification purposes. In comparison to the PN-EN ISO 9001:2009 standard, targets for customer satisfaction and product quality were extended in the guidelines of the PN-EN ISO 9004:2010 standard, so as to include the satisfaction of all interested parties of the organisation. In addition the PN-EN ISO 9001:2009 standard focuses only on the effectiveness of the quality management system, while the guidance of the PN-EN ISO 9004:2010 standard provides guidance on the continuous improvement of the effectiveness and efficiency of the entire organisation, including more comprehensive approach to its operation, as they in fact relate to the strategy management [7, 13] .
The guidelines of the PN-EN ISO 9004:2010 standard have been included in six areas [12] , i.e.:
• managing for the sustainable success of an organisation,
• strategy and policy,
• resource management,
• process management,
• monitoring, measurement, analysis and review,
• improvement, innovation and learning.
Their use is a step toward the implementation of the Total Quality Management (TQM) to the organisation.
In accordance with the guidelines of the PN-EN ISO 9004:2010 standard, a continued success of the organisation is achieved by its ability to meet the needs and expectations of not only its customers, but also other interested parties in a constantly changing environment (business, environment, community, society and country, abroad) for a long time and in a balanced way [7] .
Like all the ISO 9000 standards, the PN-EN ISO 9004:2010 standard is intended to be applicable to all organisations, regardless of the type of business. Thus, it can be used also by the food industry enterprises, especially those that have implemented the food safety management system, in accordance with the requirements of the PN-EN ISO 22000:2006 standard, as a tool to enhance competitiveness.
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Comparison • achieving sustained success,
• management of financial resources,
• commitment and motivation of the people,
• cooperation with suppliers and partners,
• management of knowledge, information and technology,
• natural resource management,
• use of benchmarking,
• learning.
These guidelines (discussed further) may be used by the food industry enterprise to improve the effectiveness and efficiency of their food safety management systems, making perfect the performance of enterprises, and as a result the increase of their competitiveness. 
Managing for the sustained success of the food industry enterprise
In accordance with the guidelines of the PN-EN ISO 9004:2010 standard, the meeting of the needs and expectations of all its interested parties contributes to the lasting success of the organisation [12] . Comparison of actual results with the expectations, through the perspective of the requirements of different interested parties, is the essence of assessing the level of the competitiveness of the enterprise [15] .
The PN-EN ISO 9004:2010 standard defines an interested party as a natural or legal person, which adds a value to the organisation and/or has an impact on its activity and results achieved [12] . In the case of the food industry enterprises, they mainly include food consumers, but also all organisations in the food chain ( Figure 1 ).
Interested parties by the food chain may specify different requirements (Table 2) .
Because the needs and expectations of interested parties and enterprises can be dynamically changed and be in conflict of interests with the requirements of the other party, the PN-EN ISO 9004:2010 standard promotes their performance in a balanced way. To make this possible, the enterprise shall [12] :
• plan in a long-term perspective,
• systematically monitor and analyse changes in its environment,
• identify interested parties, their needs and expectations and the impact on their operation and success,
• systematically engage interested parties, provide them with information about their activities and plans and establish mutually beneficial relationships,
• balance the competing needs and expectations of interested parties by applying different approaches, such as mediation, negotiation,
• identify and eliminate the risk of short-and long term perspectives affecting the achievement of a long-term success,
• predict future resource needs, 
Learning -
• systematically assess its compliance with current plans and identify the needs for any corrective and preventive actions,
• provide employees the opportunity to learn the benefit for themselves and the enterprise,
• implement the processes of innovation and continuous improvement leading to a sustained success.
Strategy and policy of the food industry enterprise
The basic document of the food safety management system, built on the basis of the requirements of the PN-EN 22000:2006, which sets out the obligations and directions of the company operation relating to food safety, is its policy of the food safety. The policy shall be appropriate to the nature of the company and its place in the food chain, in accordance with the requirements of the customers' food safety, communicated, implemented and maintained at all levels of the organisational structure of the company, viewed in terms of its usefulness and validity, and a framework for setting and reviewing objectives of the food safety [10] .
The PN-EN 22000:2006 standard does not specify requirements for the formulation of the mission, vision and strategy of the enterprise. However, it is possible to formulate and implement the food safety policy without prior definition of the mission, vision and strategy in this area. Thus, under the guidance of the PN-EN ISO 9004:2010 standard, the food industry enterprise that wants to achieve sustained success in the market shall establish and maintain vision, mission and shared values with regard to food safety, which will be understood, accepted and supported by all the staff of the enterprise, as well as all the interested parties [12] . They shall be determined taking into account the requirements of all interested parties (the company shall anticipate the potential conflicts arising from the different needs and expectations), the requirements of the food law, strengths and weaknesses, opportunities and threats.
In accordance with the guidelines of the PN-EN ISO 9004:2010 standard, the implementation of strategies and food safety policy requires [12] :
• to translate them into measurable objectives relating to the food safety,
• development and implementation of the schedule to achieve the objectives,
• to provide the resources necessary to achieve the objectives,
• assessment and elimination of the risks associated with the implementation of the objectives,
• implementation of the activities necessary to achieve the objectives.
Implemented activities shall not only be effective but also efficient -in order to optimise the use of the related resources [7] . Use
Following the recommendations of the PN-EN ISO 9004:2010 standard, the enterprise shall implement its strategy and policy as well as obtain feedback from all interested parties in order to quickly and flexibly respond to changes in the environment in which it operates.
Policy and strategy of food safety shall be translated into processes implemented in the food safety management system. For this purpose, the enterprise shall [7, 12] :
• determine the relationship between their organisational structure, implemented system and various processes carried out in the system,
• identify potential problems in the interaction between the processes,
• provide resources for the implementation of priority improvement activities related to the food safety,
• provide an organisational structure for the establishment and implementation of a long-and short-term food safety plans at all levels of the enterprise.
Resource management
The competitive possibilities of the enterprise are significantly affected by the quality of their resources and the ability to use them. The entirety of the tangible and intangible resources, which shall be the property of the enterprise in order to be able to use them to build, maintain and strengthen its competitiveness, is the potential of the competitiveness of the enterprise [15] . Resources, in addition to the organisational structure, processes and procedures are also one of the elements of the food safety management system built on the basis of the requirements of the PN-EN 22000:2006 standard. These resources include human resources, infrastructure and work environment [10] .
In accordance with the guidelines of the PN-EN ISO 9004:2010 standards, thanks to the appropriate resource management, organisations operate effectively and efficiently and achieve sustained success. Therefore, the food industry can be used in the processes of production of the safe food and to the activities of the current operation.
Management of financial resources
The PN-EN 22000:2006 standard does not include requirements for the management of financial resources, because its requirements are focused on ensuring the effectiveness of the food safety management system. However, the decisive factor for the competitiveness of the food industry enterprises is the system that is not Table 2 . Examples of interested parties and their needs and expectations (source: own study based on [12] ). Effective notification on the food safety hazards Proper response to crises related to the food safety only effective, and thus ensures the implementation of the objectives of food safety, both short-and long-term, but is also efficient and so the results obtained by enterprises exceed the costs of those inputs. Improvement of the effectiveness and efficiency of the system may in fact have a positive impact on the financial results of the company [12] .
Interested party Examples of needs and expectations

Consumers of food
Efficiency of the food safety management system can be measured in financial terms, and therefore food industry enterprises can use the guidance of the PN-EN ISO 9004:2010 for the management of their financial resources. The standard recommends that while managing financial resources the enterprises shall determine the needs and sources of these resources in order to ensure their availability for present and future activities. Businesses can use two mechanisms to improve the efficiency of the food safety management system and its operation in financial terms [12] :
• interior, based on the reduction of interferences in the process (especially: any deviation from established critical limits in identified critical control points), reduction of non-compliance with the requirements of food produced (consumers, regulations, product specifications, product standards) and reduction of wastage of raw materials and time,
• exterior, based on the reduction of non-compliance with the requirements of food produced following its delivery to consumers, their damage, the cost of complaints and the cost of lost customers and markets.
Management of financial resources in an efficient food safety management system shall include the monitoring, controlling and reporting of information on the efficiency of the allocation and the use of these resources, related to the implementation of the strategy, policy and food safety objectives. The enterprise shall also review its financial results in order to identify ineffective and inefficient activities and take appropriate improvement actions.
Commitment and motivation of people
The most important resource of any organisation is the staff, as its awareness, commitment and competence are decisive to ensure the effectiveness and efficiency of its operation. Human resources are also essential to ensure the effectiveness of the food safety management system, and therefore the PN-EN 22000:2006 requires that the staffs executing actions in the system was aware of how these activities contribute to the assurance of the food safety and be competent on the basis of education, training, skills and experience [10] .
In the management of human resources, food industry enterprises may use standard guidelines of the PN-EN ISO 9004:2010 for motivation of the staff (which are not included in the PN-EN 22000:2006 standard). According to these guidelines, the increase of commitment and motivation of the staff can be achieved by [7, 12] :
• improvement of the process of sharing knowledge and skills,
• introduction of the system of recognition and reward on the basis of individual assessments of the staff,
• establishment and implementation of a rating system of the professional appraisal and planning the staff career,
• systematic study of satisfaction, needs and expectations of the staff,
• providing both mentoring and coaching opportunities.
Cooperation with suppliers and partners
One of the resources that can determine the market success of the food industry is supplier (e.g. raw materials, semi-finished products, packaging and ancillary services) and partner 4 (e.g. institutions including technical, financial, governmental and non-governmental). Type of relationships with suppliers and partners and the way of their management can have a significant impact on the performance of the enterprise. The PN-EN 22000:2006 standard does not specify the requirements in this respect, however, the company that wants to be competitive shall maintain a positive relationships with their suppliers and partners, based on a common strategy, knowledge sharing, as well as gains and losses [12] .
Using the recommendations of the PN-EN ISO 9004:2010, the food industry enterprises shall manage the cooperation with suppliers and partners in such a way to ensure improvement of their ability to deliver products and services that meet the requirements of the company. Thus, companies shall [12] :
• optimise the number of their suppliers and partners,
• provide a two-way flow of information on the needs and requirements of each party,
• ensure cooperation in the validation of the process capabilities implemented by suppliers and partners,
• monitor their ability to supply products in accordance with the requirements of the company, 4 The partnership notation can be interpreted as agreement of two or more parties involved in the design and implementation of an object, the joint work to ensure its successful completion, by which they reach their goals, under conditions of reciprocity [8] .
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• share the knowledge with suppliers and partners in order to effectively and efficiently improve the process of delivery,
• involve suppliers and partners in the identification of needs for improvement of purchases and development of a joint strategy to ensure the food safety,
• evaluate, recognise and reward the achievement of suppliers and partners,
• analyse and eliminate the risks associated with cooperation, in particular those having impact on the food safety offered by the enterprise to the consumer.
The organisation shall also encourage their suppliers and partners to a mutual and continuous improvement of their management systems and to participate in joint initiatives in the area of improving, maintaining a balance between the objectives of short-and long-term objectives [7] .
Management of knowledge, information and technology
A key resource in the organisation functioning in the knowledge-based economy is information. Intellectual capital is becoming increasingly important as a factor determining the competitive advantage of enterprises [2] .
Information is considered to be basic resources necessary to continuously improve the knowledge of the organisation and its lack is a barrier to a continuous improvement of both the food safety management system and the performance of the enterprise [9, 17] . The PN-EN 22000:2006 standard does not specify requirements for the management of knowledge, information and technology, but any food enterprise shall specify the principles for identification, preparation, maintenance, protection, use and assessment of these resources. Companies shall also share knowledge, information and technology with their stakeholders, especially in the context of the need for effective flow of information about dangers of the food safety throughout the food chain.
Enterprises that want to achieve success in the market, shall manage:
• external information, such as the food law, results of controls carried out by the official food control authorities, results of audits of the second and third party,
• internal information, such as the results of the monitoring of critical control points in the process, results of testing of raw materials, semi-finished and finished products, consumer satisfaction survey results, results of internal audits and audits of suppliers, system verification.
In accordance with the guidelines of the PN-EN ISO 9004:2010 standard, information management shall include [12] :
• identification of the information needs of both internal and external sources of information,
• acquisition of knowledge and experience of the enterprise staff,
• acquisition of knowledge from business stakeholders,
• processing of information into the knowledge necessary to make decisions related to the improvement of the implemented food safety management system and the functioning of the enterprise,
• use of data, information and knowledge in defining and implementing the strategy and objectives of the food safety,
• evaluation of the benefits of using information in order to improve the management of information and knowledge,
The decisive factor for the competitiveness of the food industry enterprises is also the technology they have. Thus, following the guidelines of the PN-EN ISO 9004:2010 standard, companies shall consider and make a choice of technological options that enable an increase of effectiveness and efficiency in the areas of product making, marketing and customer relations [7] . This shall include the assessment of the current level of technology, costs and benefits associated with it, the risks associated with changes in technology, environment and opportunity to respond to changing customer requirements [12] .
Management of natural resources
One of the types of resources that are crucial to the operation of the food industry enterprises are natural resources. In the case of these companies, natural resources can significantly affect the safety of the food produced, and thus achieve a long-term success. Natural resources can thus determine the competitiveness of the enterprise, and often are outside its direct supervision [17] . Therefore, in accordance with the guidelines of the PN-EN ISO 9004:2010 standard, companies shall systematically analyse the risks associated with the availability of these resources and have contingency plans to ensure their availability and their replacement with others [12] .
As mentioned before, the success of the enterprise depends on its compliance with the requirements of all stakeholders. Because one of these requirements may be the protection of environment, in the management of natural resources the enterprise shall take into account the environmental aspects throughout the life cycle of food produced, from design through manufacture, distribution, up to the disposal of the packaging. Therefore, companies can integrate the food safety management systems with the environmental management systems, for example using the requirements of the PN-EN ISO 14001:2005 standard.
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Self-assessment
In order to identify the elements of the food safety management systems for improvement, which is necessary for the proper planning and the implementation of improvement activities, enterprises shall be subjected to a systematic assessment of both their effectiveness and efficiency. Both internal audits and management reviews, conducted in accordance with the requirements of the PN-EN 22000:2006 standard, provide enterprises with information on the effectiveness of their systems, but this information, however, is limited mostly to the degree to which systems can meet the requirements of the PN-EN 22000:2006 standard and other requirements of companies, inter alia, according to provisions of the food law, product standards and system documentations. They do not provide any details on the efficiency of the systems, which is one of the determinants of the competitiveness of the food industry enterprises. Hence, it is necessary to use additional methods of assessment that will provide companies comprehensive and precise information on the strengths and weaknesses of their systems, enable them to determine priorities for improvement in this area and provide an incentive to improvement activities.
The PN-EN ISO 9004:2010 standard recommends that enterprises shall evaluate the implemented management system, using the self-assessment. The concept of selfassessment is to understand a systematic, comprehensive and complex review of organisational activities and its outcomes (...), aimed to identify the strengths and areas for organisational improvement, providing the possibility of prioritising the planned follow-up activities that can be regularly monitored [4] . Self-assessment can be carried out in relation to the management system or a model of excellence [12] . It can therefore be carried out in relation to the guidelines of the PN-EN ISO 9004:2010 standard or a selected model of the organisational excellence, as defined in the criteria for regional, national or international awards for quality. The scope of self-assessment can be flexibly adapted to the objectives and priorities of the enterprise, and so each of them can develop its own model of self-assessment in relation to any management system. Therefore, the food industry enterprises may also carry out the self-assessment with regard to the requirements of the PN-EN 22000:2006 standard.
The self-assessment shall be the basis for any action taken by the food industry enterprise, regardless of its size, organisational structure, type of food supplied to consumers. It is impossible, however, to efficiently and effectively manage and undertake systematic and continuous improvement activities, without information resulting from the self-assessment of information on the results achieved by the enterprise. Thus, the self-assessment shall be the basis for planning and monitoring of the strategy and policy for enterprises in food safety and implementation of any tools for use of their enterprise resources [1] . In order to enable the monitoring of the performance of enterprises at the time, the self-assessment shall be carried out systematically [13] .
While carrying out the self-assessment, the food industry enterprises can assess the level of maturity of its food management system and identify the needs as well as set the priorities for their improvement. Because it is not possible to improve all areas of the functioning of the enterprise at the same time, only on the basis of analysis of the strengths and weaknesses, the management can set goals and priorities in this field [16] .
In the food industry enterprises, the self-assessment does not have to be limited to the evaluation of their safety management systems; companies can comprehensively cover their whole system of management. The self-assessment may in fact be used to [7] :
• establish priorities and action plans enabling the enterprise to achieve sustained success,
• implement the improvements and innovations in processes, products and organisational structure,
• monitor and improve the financial performance,
• collect input data for periodic review of the effectiveness of the enterprise management system and evaluate its competitiveness.
The PN-EN ISO 9004:2010 standard proposes two types of the self-assessment [7] :
• The overall self-assessment, providing information on the level of maturity in six key areas of management, listed in the standard;
• The detailed self-assessment, providing information on the organisational performance in relation to the recommendations of various subsections of the chapters of the PN-EN ISO 9004:2010 standards.
The overall self-assessment shall be performed by the top management of the enterprise, while the detailed Use of the PN-EN ISO 9004:2010 Standard for Improvement of Competitiveness of the Food Industry Enterprises 79 self-assessment shall be performed by the operational management. In both cases, the assessment may be carried out at a five scale of maturity levels proposed by the PN-EN ISO 9004:2010, or customised to suit the needs of the enterprise [12] . Self-assessment results shall be related to the objectives set out by the enterprise in order to achieve them in each area (Figure 2 ), while the results of the analysis of the differences between the goals pursued and the results obtained shall be used to identify, plan and implement the improvement activities.
Benchmarking
In accordance with the guidelines of the PN-EN ISO 9004:2010 standard, in the improvement of the food safety management systems, necessary to increase the competitiveness of the food industry enterprise, can be used for the benchmarking, defined as a method of measurements and analysis, enabling the search for best practices in the enterprise and beyond it, in order to improve their own management [12] .
Using the guidelines of the PN-EN ISO 9004:2010, the food industry enterprises may carry out the benchmarking, including [12] :
• internal, including procedures implemented in the food safety management system (competition between organisational units is not market-oriented, but has an effect on the growth and decline in the competitiveness of enterprises [15] ),
• external, including developments and processes carried out by rival enterprises in the food chain,
• general, by comparing the strategies, activities or processes with unrelated organisations.
Companies can submit to the benchmarking the strategies and policies for the food safety, processes implemented in the food safety management system, individual food products offered to consumers, as well as organisational structures.
Learning
While using the guidelines of the PN-EN ISO 9004:2010 standard, the food industry enterprises can improve the effectiveness of the implemented food safety management systems through a learning process, defined as the collection and analysis of information from various sources, including the events on the successes and failures.
The ability to learn, providing a quick access to knowledge and its use, is one of the factors that determine a company's ability to achieve sustainable success. Enterprises shall learn through a combination of knowledge, patterns of thinking and patterns of behaviour of people with the values of the company, on the basis on teamwork, interacting and creative sharing of knowledge, both inside and Figure 2 . Example illustration of the results of a self-assessment (source: [12] ).
outside the company [7, 12] . The learning process shall be supported by the top management of the enterprise, through the recognition and rewarding of the excellence of the staff and the creativity appreciation [12] .
Summary
Since joining the European Union, Poland has become a part of the single market of food, which is characterised by an intense competition to win the consumer, for whom an essential matter is the safety of purchased products.
The fulfilment of the requirements of the PN-EN ISO 22000:2006 standard ensures the safety of the food produced by the enterprise, however, it may be insufficient to achieve the business success. In order to make the food safety management systems the source of competitive advantage, the food industry enterprises shall continuously improve their effectiveness and efficiency.
Competitiveness may be defined as the ability to adapt the company to the changes in its environment. Enterprises are even more competitive, the greater their ability to immediately respond to these changes. The PN-EN ISO 22000:2006 standard provides only the identification and meeting the customer requirements for the food safety. However, the use of the guidelines of the PN-EN ISO 9004:2010 standard ensures not only the identification and meeting all current needs and expectations of each party interested, but also provides a fast and flexible adaptation of the requirements to these changes.
The requirements of the PN-EN ISO 22000:2006 standard are much narrower in scope than the guidelines of the PN-EN ISO 9004:2010 standard. The PN-EN 22000:2006 standard focuses on the most important, but only on one aspect of the functioning of the entities in the food chain, which is the safety of food supplies to consumers, regardless of all other aspects of enterprise management. Its main objective is to ensure the effectiveness of the food safety management system, without specifying the requirements for its efficiency. However, the PN-EN ISO 9004:2010 standard establishes the guidelines for a comprehensive, strategic, both effective and efficient organisational management system. Thus, the combined use of the standards of the PN-EN 22000:2006 and the PN-EN ISO 9004:2010 may be helpful for enterprises in the food chain to maximise the use of implemented food safety management systems to strengthen their competitiveness. The integration of these two approaches to the organisational management ensures that the food safety management system is an integral part of a comprehensive enterprise management system, ensuring an effective and efficient implementation of the adopted strategy and objectives.
Food industry enterprises, wishing to improve their food safety management system, resulting in the increase of their competitiveness, can in particular use the guidelines of the PN-EN ISO 9004:2010 standard, for:
• balanced meeting of the needs and expectations of all its interested parties, concerning the food safety and other requirements for enterprises, as well as a flexible respond to changes in business environment,
• formulation and communication of strategies and policies for the enterprise, taking into account the objectives of the food safety, as well as its effective and efficient implementation,
• assurance, monitoring, supervision and analysing the financial resources, necessary to ensure the effective and efficient functioning of the food safety management system and the functioning of the enterprise,
• development, implementation and improvement of the system to engage and motivate the staff,
• closer cooperation with suppliers based on the principles of creation of the value for both parties,
• management of intellectual capital and technology of the enterprise, providing an effective and efficient execution of processes,
• analysis of the risks associated with the availability of natural resources and taking actions to reduce the risk, as well as minimise the negative impact of enterprise activities on the environment,
• use of complex methods to assess the organisational management system, a part of food safety management system, such as self-assessment and both internal and external benchmarking.
The PN-EN ISO 9004:2010 standard provides versatile solutions that can be successfully used by companies throughout the food chain in order to obtain the best results and sustainable business success. Each company that wants to achieve tangible benefits of its use shall be translated into concrete, practical actions.
